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Effects of Compound Preservatives on Storage Quality of Fresh-cut Gastrodia elata
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ABSTRACT: The work aims to study the effects of compound preservatives on the preservation effect of fresh-cut Gas-
trodia elata, in order to provide reference for its postharvest preservation. With fresh-cut Gastrodia elata as the experi-
mental material, Lo (3%) orthogonal experiments were used to investigate the effects of tea polyphenol, citric acid, ascorbic
acid and chitosan on the sensory evaluation of fresh-cut Gastrodia elata. With the sensory evaluation of fresh-cut Gastro-
dia elata as the control indicator, the formula of compound preservatives suitable for fresh-cut Gastrodia elata was
screened. The optimal formula of compound preservatives was 1.25% (mass fraction) tea polyphenols, 0.50% (mass frac-
tion) citric acid, 0.20% (mass fraction) ascorbic acid and 0.90% (mass fraction) chitosan. Compared with the fresh water
treatment, the compound preservatives stored at 4 °C for 15 days could effectively maintain the hardness and chromatic
aberration L” value of fresh-cut Gastrodia elata, delay the decline of gastrodin and polysaccharide content, and maintain
the PPO activity and POD activity of fresh-cut Gastrodia elata. The compound preservatives can keep the commodity
value of fresh-cut Gastrodia elata, which can be used for the postharvest preservation of fresh-cut Gastrodia elata.
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Tab.3 Effect of four preservatives on weight loss rate and 3.62 kg/cm?
decay rate of fresh-cut Gastrodia elata
1% /% 4 . .
Tab.4 Orthogonal experiment results and analysis of
0.5 8.6 293 fresh-cut gastrodia elata compound preservatives
0.75 8.1 27.2 A B C D
/% 1.0 7.7 23.7 1 1 1 1 1 75.32
1.25 7.6 22.8 2 1 2 2 2 86.78
0.5 8.1 36.2 3 1 3 3 3 80.58
1.0 8.2 38.2 4 2 1 2 3 88.65
% 1.5 8.7 42.4 5 2 2 3 1 82.65
2.0 9.4 43.1 6 2 3 1 2 83.42
0.2 7.8 255 7 3 1 3 2 78.39
0.4 8 26.8 8 3 2 1 3 79.64
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Fig.1 Effects of compound preservatives on hardness and chromatic aberration L* value of fresh-cut Gastrodia elata
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Fig.2 Effects of compound preservatives on gastrodin and polysaccharide content of fresh-cut Gastrodia elata
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Fig.3 Effects of compound preservatives on PPO and POD activities of fresh-cut Gastrodia elata
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